Sample pre-treatment methods for the trace elements determination in seafood products by atomic absorption spectrometry.
Different sample pre-treatments for seafood products have been compared with determine trace elements (As, Cd, Cr, Cu, Fe, Mg, Mn, Ni, Pb, Se and Zn) by flame atomic absorption spectrometry (FAAS) and electrothermal atomic absorption spectrometry (ETAAS). Classic pre-treatments as microwave assisted-acid digestion and the slurry sampling technique were compared with new procedures such as microwave energy or ultrasound energy assisted-acid leaching process and enzymatic hydrolysis methodologies based on the use of pronase E. The methods were applied to DORM-1 and DOLT-1 reference materials with certified contents for the studied elements. The Student-Newman-Keuls (SNK) method was used to compare with element concentration means obtained with each sample pre-treatment and also the certified concentration means in both reference materials. Multivariate techniques such as principal components analysis (PCA) was also applied to comparative purposes.